Introduction:
50 Lactic acid bacteria (LAB) are one of the most important groups among bacteria due to the 51 "generally recognized as safe (GRAS)" status of this group and their products. The members 52 of this group are mainly characterised for the formation of lactic acid as a final product of the 53 carbohydrate metabolism [1, 2] . The possibility of Lactic acid bacteria in the field of health 54 and nutrition is humongous and this can boast up different sections of traditional treatments.
55
The evidence that LAB can stimulate the immune system is astounding and captivating and 56 opens numerous research areas regarding mechanisms and effective utilization [3] . One of the 57 important aspect of using LAB derived products comprises its cost affectivity as these 58 products can be produced without much difficulty and sophisticated instruments. They have works with regard to the presence of Lactic acid bacteria in dairy products and for long they 63 are being used extensively as starter culture [5] . However, research had rarely been centered 64 on the microflora found in fermented fruits for the presence of this specific group of bacteria 65 although the microenvironment and nutritive profile of fruits which are rich in nutrients are 66 quite conducive for such bacteria to multiply [6] . Ong et al. reported enterococcus type of 67 LAB in fermented red dragon fruit juice [7] . These bacteria were also been isolated from ripe 68 mulberries and other traditional fruit juices [8, 9] .
69
Nutritious natural products like fruits and vegetables are the normal part of the human diet 70 and are consumed in large quantities by most of the world population. Traditionally, products 71 of plant origin have been viewed as microbiologically more secure than other natural 72 nourishments like meat, milk, eggs, poultry and sea food [10] . Variety of fresh fruits and 73 vegetables are enriched with carbohydrates with pH value ranging from 7.0 to somewhat 74 acidic and gives suitable growing environment to bacteria, yeasts and moulds [11, 12] (Fig: 3) .
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FTIR analysis
197
In the IR spectra a broad absorption band was observed at 3443c.m -1 (Fig: 4) 
